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ever, minor criticisms because the standard of presen- 
tation in the book is generally very high. Moreover, 
while in such a short book it is not possible to give 
a totally comprehensive r view of all of the subjects 
considered, great care has been taken to present an 
historically accurate view of developments in the 
field. In summary then, while this book performs 
some minor miracles of condensation which may 
deter the faint-hearted, it will be of great value to 
those seriously intent on understanding genetic 
engineering in it’s full complexity. 
J. G. Williams 
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This volume maintains the high standard of review 
article already well established for this series. The 
layout allows for easy reference, the artwork is clear 
and there are few typographical errors. 
Looking forward to technological developments 
which may facilitate the use of immobilised enzymes 
of the type requiring a coenzyme for catalytic activ- 
ity, over one-third of this book is devoted to the sub- 
ject of immobilised coenzymes. It is made clear that 
this may best be achieved by devising appropriate 
analogues, possibly only of the functional part of the 
coenzyme molecule, which can readily be regenerated, 
and co-immobilising them in equimolar concentra- 
tions with their co-functional enzymes. Such a system 
would have considerable application, for example, in 
the Industrial production of certain pharmaceuticals 
(notably steroids) and as detoxication agents for 
artificial kidneys. A specific example, alcohol dehy- 
drogenases, i  reviewed separately by the editor at the 
end of the volume. 
A chapter on large-scale enzyme extraction and 
recovery has inevitably a strong emphasis on the bio- 
chemical engineering aspects and is followed by an 
article on the properties, biogenesis and fermentation 
process of the cyclic decapeptide antibiotic gramicidin 
S. Not only is this article an exceIlent general review 
of the subject but it specifically highlights the forma- 
tion of gramicidin Ssynthetases, thereby fitting per- 
fectly the prevailing theme of potential application, 
which must be overt, and indeed is, in these ‘Topics 
in enzyme and fermentation biotechnology’. Since 
the gramicidin Ssynthetases are non-ribosomal nd 
have been isolated in a functional form they clearly 
have potential value for preparative scale total enzym- 
atic synthesis of appropriate natural products. 
Finally, the diversity of interest generated by this 
volume is also significantly due to a review of the 
constituent enzymes of the latex of Carica papaya. 
The most notable is papain which is used quite 
extensively in the brewing, meat and baking industries. 
Prospective l gislation against enzymes added to food 
and drink may stimulate the development of immo- 
bilised papain systems, thereby potentially bringing 
this natural product well within the prevailing theme 
of this book. 
P. G. Mantle 
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